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Name: YOKOHAMA GLOVE

Code: MA2516H0

MA25 CHEMICAL PROTECTION GLOVES
RUBBER

Description

FOOD SAFE glove in rubber latex and neoprene 0.65 mm, length 31 cm.

Lining: flock-lined.
Finish: roughened finish.

- High elasticity and great comfort.
- Good mechanical resistance.
- Suitable for Food Handling.

The product has been designed and manufactured to comply with
Regulation (EU) 2016/425 and subsequent amendments.

Category Colours Available Sizes
I ORANGE 7-10
Quantity/Carton EC Standards Important Information
EN 388 Handling of fruit and vegetables, poultry and fish,
Abrasion:2 Handling of frozgn products, Ha_ndling of
Cut'l detergents and liquids for cleaning.
Tear:2
sunciure.4 - See the attached protection index table.
SO Cutting:X Make sure the garment is in good condition,
undamaged and clean before use. Once you
FOODSAFE become aware of a damage, you should
BEﬂF immediately replace it.
120 EN ISO 374-1

Tipo:A

EN ISO 374-5

@/

Dexterity
5

n- Heptane :J
Sodium hydroxide, 40% :K
Sulphuric Acid, 96% :L
Acetic acid, 99% :N
Hydrogen peroxide, 30% :P

Formaldehyde, 37% :T

Keep the gloves in a dry place and far from heat
sources.




